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Abstract
“College Eats - Beyond Ramen” is a cooking show for college students. The mission of the show
is to show college students that cooking healthy and delicious dishes is simple. The show is
made possible through the completely student-run campus TV station (CitrusTV). The project
consists of four seasons of the show with 55 episodes total. Episodes range anywhere from two
to 15 minutes long and can all be found on YouTube and the campus television network (Orange
Television Network). The show is pre-taped. I created the show as well as hosting and producing
it.
I have recruited crew to work on the show with me, working cameras, directing and helping with
editing. I am involved in everything from the original idea for a recipe to shooting episodes and
editing in post-production. There is a shoot every other Friday and during each shoot we do
anywhere from two to five episodes. An episode is posted weekly on YouTube along with a stepby-step description on the show’s blog. We use SONY NX5U cameras and a GoPro as well as
AVID editing software.
The show is not just my Capstone project, but also an official CitrusTV show and will continue
even though the project is done. A big part of the project was making sure that there are people
to run the show next year and to get funding as well. I started the show because it combines two
things I am passionate about - my major (Broadcast and Digital Journalism) and cooking. This
project involved working in every aspect of the show, learning how to manage people, and
developing my skills in both producing and on-air television.
All episodes can be found here: http://goo.gl/PsduK3.
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Executive Summary
As my Capstone project I chose to do a cooking show called “College Eats - Beyond
Ramen.” The show is aimed at college students and is all about helping college students learn
how to cook easy, healthy recipes. The mission of the show is to teach students and recent
graduates that cooking really is easy, and everyone and anyone can do it. The show is through
the completely student-run TV station on the Syracuse University campus called CitrusTV. The
station provides all the cameras, lighting, audio equipment and editing software. The show is not
shot in the CitrusTV studio but off-site at a kitchen, since it is a cooking show. The show is on
YouTube and also on Orange Television Network (OTN) locally (channel 2).
All the episodes include one recipe that uses minimal ingredients and involves simple
cooking techniques. Whenever I am coming up with recipes, I try to use ingredients that are easy
to find and that people might even already have in their refrigerator or pantry. I love thinking of
things to substitute in recipes to make them healthier as well. For example, some substitutions I
always make are instead of butter using applesauce or instead of sour cream using Greek yogurt.
All the episodes range anywhere from 3 to 15 minutes long, depending on the complexity and
cooking time of the recipe. Each episode starts with a welcome and describing what I will be
making that day. Then, I move into making the recipe, going through each step and then tasting it
at the end.
I came up with the idea for the show my sophomore year. I didn’t know that I was going to
use it as my Capstone project, I just knew that this was something that I wanted to do. I have
always loved to cook and am a Broadcast Journalism major, so this combined two things that I
am passionate about. I had to go through a whole piloting process to get my show approved by
CitrusTV. It began with a presentation to the executive staff of Citrus, and then they gave me the
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approval to make my first episode. I made the first episode and then was critiqued by CitrusTV
staff and made improvements. That episode was then critiqued again, and then I was given the
approval to start regularly making episodes.
In the beginning, I was doing everything - producing, hosting, and editing. I had some
friends who I convinced to help me out and run the cameras. I started doing the show in my
South Campus apartment and really did not have much of an idea how each shot should be set up
or the timing of the show. I had experience producing a news show for CitrusTV but had only
done that for a semester. I had a good handle on editing software and how to work the cameras,
but mostly I learned by doing.
My friend, Emily Danckers, joined the show to co-host with me. She is a Nutrition major,
so she discusses the health benefits of certain foods on the show. She adds a great element to the
show of explaining why we are substituting certain ingredients for others. Other guests have also
been on the show - including people who love to cook and people who have no idea how to cook.
It has been fun to have guests on the show who I can then teach how to cook, and they are
learning right there on the show how to make an easy, delicious recipe.
In addition to the recipe segments we have done some other segments to change up the
format of the show. One was a “crossover” episode with the other shows in the entertainment
department at CitrusTV. The two shows are “After Hours” (a sketch comedy show) and
“Syracuse Unpeeled” (an entertainment talk show). We have done one segment where we
interviewed a woman who owns “Avocadough,” a bakery that makes all baked goods using
avocados instead of butter or oil. We also did “College Eats Takes the Streets,” where we ask
people what they will do for free food.
This project did not just involve planning, shooting and editing episodes; it also involved
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creating a blog and marketing the show to spread the word to as many college students as
possible. After each episode is posted, I also create a blog post with pictures and the video
embedded so that viewers can go directly to the blog to make recipes on their own. It has also
been very important to me to make sure that we are promoting the show. I have done contests
and promotions to get more likes on Facebook and this semester we finally reached 500 likes on
our Facebook page. In addition to Facebook I use Twitter, Instagram and Pinterest to help
engage users with the show. I have developed the Pinterest into a recipe index/resource for
people who are looking for something to cook. Each board on Pinterest has a different category
of recipes that are from the show and from outside sources. Viewers can go on the Pinterest page
and find a category of food that they have at home and find plenty of suggestions for recipes.
Now, the show has turned into a well-oiled machine. We have a whole crew that works on
the show - editors, PR/social media marketers, camera people, food photographers and associate
producers. The show has really transformed over the two years and four seasons that I have been
doing it. Episodes are posted on YouTube every Friday and are aired on OTN frequently. Each
season has steadily improved episode by episode. It is pretty amazing to see how much the show
has grown from the very first episode until now.
This Capstone project will not end when I graduate; the show will continue. I went
through an application, interview and audition process to find two new hosts for the show. One
of the associate producers will be taking over my role as producer. I hope that when I come back
for Homecoming weekend years from now the show is still going on and that students are still
learning just how easy cooking can be.
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Advice to Future Honors Students
Here are my 5 tips:
1. Pick a project you are interested in and passionate about; you don’t want to spend this long
on a project you don’t love working on.
2. Talk to your advisor frequently about the project - they will have good suggestions.
3. Don’t leave anything until the last minute.
4. When you are choosing a Capstone project, pick something that you can incorporate into
something you are already doing. Then, it just adds another element of something you know
you already like.
5. For Broadcast students, do a project you can use to in your reel or while applying for jobs then it serves multiple purposes.
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1
Reflective Essay

Introduction:
Two years, 55 episodes and countless hours later, my Capstone project - "College Eats
- Beyond Ramen" is complete. “College Eats - Beyond Ramen” is a cooking show that I
created and host. I am also executive producer. All episodes of the show can be found on
YouTube at this link: http://goo.gl/PsduK3. The show is focused on healthy, delicious and
simple recipes that can be made in an apartment or even a dorm room. The goal of the show
is to help teach students and young professionals in their 20s that cooking can be easy and
that anyone can cook delicious dishes on a college student’s budget. The show is produced
through CitrusTV (the completely student-run television station on Syracuse University’s
campus). The station is divided into three departments: entertainment, news and sports. My
show is in the entertainment department, along with two other shows, “Syracuse Unpeeled”
(an entertainment talk show) and “After Hours” (a sketch comedy show). “College Eats” is
also on YouTube and the Orange TV Network (channel 2 on campus TVs). The show is now
in its fourth season and will continue even after I graduate this semester.

Show Format:

The format of the show is the same for every episode. I think consistency is important
for building an audience. Viewers know that in the first 30 seconds I will tell them what we
will be making, introduce a guest and tell them what ingredients we’ll be using in that
episode's dish. The show begins with a welcome - “Welcome back to ‘College Eats.’ Today
we’ll be making…” After that, I explain how to make the dish - preheating the oven, boiling
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water and chopping up ingredients. In cooking shows on TV they always have dishes premade, so that when they say they are putting something in the oven they won't wait for it to
cook on air. Since my show is not live we don’t have to do this. So normally, we will just
take a break and do another episode while something is cooking. It was a challenge in the
beginning to figure out the logistics of what should be made the night before, a couple hours
before or could just be made while we were shooting the episode. I had to always think
about what pots and pans we needed and every little ingredient because if we didn’t have
everything then we had to stop the whole shoot and get that one ingredient. I want each
episode to have as little prep and cook time as possible to keep with the theme of simplicity,
so there were not a whole lot of obstacles to figure out with that.
Each episode ends with my co-host (Emily) and myself trying the recipe and then
directing people to the blog with a lower third that pops up on the bottom of the screen with
the link. On YouTube viewers can click on that link and go directly to the blog for the stepby-step recipe. Each episode is anywhere from two to 15 minutes long, depending on the
type of dish. All the short episodes are on YouTube and then I edit together a few episodes
to make a 15-minute block to send to OTN.
For each shoot, I make sure that we shoot anywhere from two to five episodes. There
is a shoot every other Friday. Sometimes they are short and we only spend two hours, but
sometimes we have spent five hours filming the show when there are a lot of episodes to do.
This way, there are always episodes ready to be posted each week. The week between shoots
is when all the editing happens. A new episode is posted every Friday, so I need to make
sure that there's enough. We have been very consistently posting an episode every Friday
(on YouTube) and also sending an episode weekly to Orange Television Network. At the end
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of every year at CitrusTV we have a banquet and there is an awards ceremony. We just had
the banquet for this year and I am proud that for two years in a row my show has won the
award for Best Online Content.
Leading up to each shoot we have a production meeting; this is usually on a Monday
or Tuesday. During this meeting we plan what we will be making and the ingredients we
will need for the shoot. After, I create a budget for those ingredients, buy them and come up
with a list of any special shots we want to get at the next shoot or anything new we want to
try. I also make sure that we reserve all of the proper equipment: cameras, lights,
microphones, and tripods.

Humble Beginnings:

The show began as just an idea my sophomore year here at Syracuse University. I had
been a part of CitrusTV in the news department for a year and was enjoying working there,
but didn't feel like I had really found my place at the station. I had been an executive
producer for the Wednesday news brief - a two-minute long news update that goes on OTN
as well as the web. Otherwise, I had no producing experience. I knew the basics of cameras
and editing software. All this experience I had at CitrusTV in combination with my
introductory broadcast and digital journalism classes I was taking in Newhouse were
essential in helping me get my start with “College Eats.”
My friends and I talked about starting a blog and posting our recipes. We had started
cooking a lot together and had come up with some cool recipes that we thought other people
would enjoy. Then, I got a better idea. I had heard that the entertainment department at
CitrusTV was looking for new shows. I scheduled a meeting with the entertainment director
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(who is always a student). I told him my idea for the show - a cooking show for college
students. I wanted to emphasize that the show is all about being able to make healthy dishes
in your apartment but also in your dorm with microwavable versions.
After our initial meeting, the entertainment director had to get the concept approved
for a preliminary meeting with the executive staff at CitrusTV (also all students). They
approved it and then I had to present my idea to them. I was nervous for the meeting, here I
was a young sophomore presenting my ideas to all these older and more experienced
students — I did not know what to expect. I prepared a PowerPoint and brought an example
of what I wanted to make on the first episode. In the presentation I emphasized the
importance of an online presence through various social media platforms and that was the
part everyone liked the most. Most shows at Citrus did not have much of an online
component at that time. It was also a plus that there was only one other show in the
entertainment department and they were looking to expand.
The show was approved to enter the piloting process. I started planning the first
episode that would then be critiqued to see if the station wanted to make “College Eats” an
official CitrusTV show. I had to convince my friends/bribe them with food to get them to
run the cameras for the show because I couldn't do it all -- even though I tried. I bought all
the ingredients and used my kitchen on South Campus to shoot the episode. We made
banana bread two ways, one in the oven and one in the microwave. That first episode was
not the highest quality. It's funny to look back at that episode when everyone thought it was
so good and now I would never produce anything like that. Obviously, with time the show
has gotten much better and back then I was still learning about every aspect of the show.
I did all of the editing after the shoot with AVID (an editing software used in the
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broadcast industry). I met with the executive staff of Citrus and they gave me some
feedback. I had to make some edits on that episode and once that was approved I was able to
make another episode. I still had my friends running the cameras, but otherwise I was doing
absolutely everything else. In my second episode we made "Inside-Out Cheeseburgers,"
burgers with cheese on the inside and homemade French fries. After the second episode, my
show was officially approved to be a series on CitrusTV. It has taken the past two years to
get all the kinks worked out of the show, and now it seems like everything has finally come
together. There is a crew: camera people, editors, producers, social media managers and
food photographers. I am able to consistently put out produce content every week. Looking
at those very first episodes it's amazing to see how far I have come, in terms of production
quality, my skills on camera and just the general flow of episodes.

My Passion for Cooking and Food:

I have always enjoyed cooking, baking and, of course, eating. Growing up my mom
made almost everything from scratch and I don’t think I could come up with one meal that
she made that wasn't amazing. She is so talented and inspired me to pursue cooking as well.
She isn’t a chef or a stay-at-home mom; she has a full-time job and still managed to cook
dinner for my sister, dad and I every night without fail. This was also an inspiration for my
show. She’s busy, college students are busy, we’re all busy --but we all can take 30 minutes
to make a healthy meal each day.
This idea for the show began when I started to cook for myself in college, although I
really discovered my love for cooking in high school. It was first sparked when I realized
my love for making desserts. My mom started a bakery and I was her free labor. We came
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up with all of our own recipes and I loved being in the kitchen baking cookies all day. I
continued to cook throughout high school and was always the one to make birthday cakes
for friends or to suggest cooking something when we were bored. My freshman year at
Syracuse I didn’t have a kitchen, but I still managed to get creative with a microwave and
what I did have.
My sophomore year, I had my own kitchen for the first time when I lived on South
Campus. I didn’t have anyone who was cooking for me, or a meal plan so cooking was all
up to me. My friends and I would make weekly dinners and I would look forward to cooking
a new and creative dish for dinner each night. Cooking was and still is something I truly
enjoy. When I’m cooking is when I really feel relaxed. I can get into a recipe and just forget
whatever else is going on in my life at that moment. I can be as creative as I want with
cooking or follow a recipe as exactly and closely as I want. The best part is when I make
food for others and they enjoy it. There is no better feeling than someone who loves the
food I have made.
Eating healthy is a big part of the show, and I have always been interested in finding
healthy alternatives and substitutes to ingredients in dishes that are normally bad for you.
For example, using Greek yogurt instead of mayonnaise or sour cream. Another is using
applesauce instead of butter in muffins. My partner in crime in my cooking adventures is my
friend and co-host Emily Danckers. She is Nutrition major, so her part comes in on the show
when we are talking about these healthy alternatives. She studies the health benefits of
foods and aspires to be a registered dietician one day. When the two of us get together we
love to come up with these alternatives, because what you put into your body is what you
get out. I want to help other people realize that it isn't hard to cook, but also to eat healthy.
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The Technical Side: Cameras, Editing and Graphics:

On the show, we use three cameras: 2 SONY NX5U cameras and a GoPro. CitrusTV
supplies the cameras, and the GoPro is my own. The GoPro is used for interesting close up
shots or different angles we can't get with the larger cameras. I have taped it to the ceiling,
put it in the microwave, dumped food on it to try to get more interesting shots. With the
other two cameras, one gets close ups of each ingredient and the other gets a wide shot of
me and Emily or whoever is co-hosting with me and the whole kitchen. We make sure that
with the wide shot the camera is pretty high up so that it can get an angle looking down to
see what we are doing with the food on the counter.
As I said above, I had to recruit my friends early on to work the cameras. Now there
are five different camera people who rotate working each shoot. One will run the wide shot
camera and one will do the close-ups. At the beginning of each semester I ran a camera
training session to make sure everyone knows how they work. They are pretty complicated
cameras so it was important that everyone knew what they were doing.
In terms of editing I use the software that everyone uses at CitrusTV - AVID. I learned
AVID my freshman year when I worked as an editor for the news department. It was hard to
learn at first, but with more practice I picked it up, and now I could do almost anything I
needed to do in post-production. I now have two editors who work on the show with me.
They have been editing all year -- I taught them how to edit the show and I make sure I
come in to the studio when they are editing to oversee what they are doing. I always make
sure I watch the episodes before they are exported so I get final approval. There are so many
episodes now that there is no way I could edit everything on my own. I still prefer the
episodes I have edited myself because I cannot always oversee everything the editors are
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doing.
I also had to create all of the graphics that appear in the show. Initially, I had someone
create the template for the graphic that is on the side so that it can be used in all the shows.
Now, it is set up so that when I'm working on the show I can just open the template, change
whatever I need to change for it to fit in that specific episode and that makes it a lot easier.
The graphics appear on the side of the screen with a list of ingredients that gets checked off
as each is added to the dish.
Just recently I decided to start using lighting for the show. I started to notice that some
of the episodes look a little dark or just look like they need some extra lighting. Now, there
is another element added to the technical side of the show -- setting up all the lighting and
figuring out what angles the lights should be pointing to get the best shot. I am not an expert
in lighting at all, but I liked the way it looked so much more professional with some extra
lights set up.
It is a lot to think about with all of the technical elements of the show. Sometimes, it
gets a bit overwhelming. There are so many things to remember when we are going to set up
for a shoot. Do we have the right tripods? Do we have enough batteries for the cameras? Do
the microphones work? Do we have memory cards? The list goes on and on. As the show
has progressed it has become easier to make sure that I do remember everything -especially when I have other people helping me.

Recruiting Members for the Show:

The people I have worked with have helped to improve the show so much over the past
two years. I would be crazy to think that I could do everything on my own. To an extent I
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have a hand in everything that goes on, but this project would feel more like two full time
jobs if I didn't have help from other people at Citrus. At the beginning of each semester, I
have put together a promotional video to get people interested in working on “College Eats”
and to just in general get people excited for the upcoming season. I show the videos at the
CitrusTV General Interest meetings and have gotten almost everyone who currently works
on the show from these meetings. I am always open to having as many people work on the
show as possible and I have never required anyone to have prior experience with television
or any of the technical aspects of camera work or editing. One of the best things about the
show and Citrus is that anyone in any major can work on any of the shows as long as you
are willing to put in a little grunt work at the beginning. I think that’s one of the greatest
things that I learned by doing this show, so I want others to have the same opportunities.
Everyone who currently works on my show I have personally trained in whatever
position they are running. I have created guides for each position so that when I graduate
and leave the show, it will continue. It definitely was very difficult at times to get people to
work on the show. I have been very frustrated when I have organized a shoot for a Friday
and people have committed to coming and then they back out last minute. The show has also
been a lesson in how to motivate people because without the crew the show can't go on. I
understand too that in college, students have a variety of different commitments and it is
hard to get people to commit a large amount of time to one thing and to make that time
consistent.

Working with People:
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Throughout this whole process I have learned a lot about working with people and
managing people. As the Executive Producer, Host and Founder of “College Eats,” I am the
boss. I get to make all the major decisions and that is sometimes a lot of pressure when
those decisions do affect everyone else working on the show. Even though I worked with the
TV station, most of the time all the decisions were my own and I didn't have to go through
anyone else. In the past two years, my confidence in my decision-making has grown and I
have learned to take into account all points of view when I do have to make a big decision
for the show.
My style of managing people has evolved throughout my time working on my
Capstone. I started out more timid and I did not really want to tell anyone what to do. In the
beginning, I was younger than many of the people who worked on my show, so that was
also a challenge. As more and more people have joined the show, I have realized that I do
need to be more authoritative. I like to lead and as the leader of the show I had to set the
tone for how the show would run because everyone looks to me for that cue. At first, I tried
to just be nice and very relaxed. I did not want people to be intimated by me and then lose
people who might want to join the show. At that point I was pretty desperate for people to
help me on the show and would have taken anyone I could get. It was way too much to do
all on my own. I almost took too much of a relaxed attitude towards everything and some
people took advantage that there were no consequences for missing meetings or shoots when
they had committed to attending. I think this management style has worked because it has
weaned out the people who don't really love the show because I am not forcing anyone to
show up. This year there have always been enough people at each shoot, but I would have
liked for it to be the same people consistently so that each person can improve at their
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position. When someone is just running a camera once every other week they will not be
able to pick up the skills very quickly.
Another way I have had to work with people is with the executive staff (management)
at Citrus. The entertainment director is my direct "boss" and then the general manager of
Citrus is their boss. The positions at the station run on a calendar year basis so I have seen
many different people move through these positions. I have had very different relationships
with each entertainment director and general manager. This year was particularly difficult
with the new entertainment director. We didn't see eye to eye on many things and she
wanted to change a lot of things about the department as a whole. I learned that I need to
stand up for myself when someone is trying to do something that I don't feel comfortable
with because no one in any company has absolute power -- especially in a student-run
organization. Compromise is also important and being able to have conversations about
tough issues is an important skill I have gained. It has been a good experience working in
this professional environment because I can use so many of these skills in the working
world.

Social Media:

An integral part of my show is online content. I mentioned before that “College Eats”
has won the award for "Best Online Content" for the past two years. This is something that
sets my show apart from others at the station. The reason that our online content is so
successful is because we are constantly putting out content. I started out managing all the
show's accounts: Facebook, Twitter, Pinterest, Instagram, the blog, and YouTube. There is a
lot to manage and sometimes it's hard to keep up with because there are such a wide variety
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of platforms to use. Now, one of the positions for “College Eats” is Director of Public
Relations. This person helps me by posting episodes on Facebook and occasionally
tweeting. I still am in charge of most of the other social media platforms.
Having the show online is important because it's available all over, and not just on
Syracuse University's campus. I do the show because I enjoy it but also because I want
others to watch it and learn how to cook. My goal for this beginning of this semester (Spring
2015) was to reach 500 likes on Facebook and we reached that goal.
With Twitter, I just try to come up with weekly posts about healthy tips or post links to
episodes on there as well. Similar users have started recognizing the show on Twitter and
they will retweet me. On Instagram, I've tried to post pictures of food I make that aren’t just
from the shoots. We also tried doing a campaign where people could submit pictures of the
food they make to use by using the hashtag: "#mybeyondramen." We got a few submissions,
but I think if we spread the word a little more we could get more and more submissions and
feature those on our Instagram and maybe even have those people on the show.
Pinterest is my favorite social media platform. The “College Eats” Pinterest is an
extension of the show as a recipe index. If someone has chicken in their fridge but they are
confused what to make, they can go on the College Eat's Pinterest go to the "Chicken
Dishes" board and find 20+ ideas for how to make chicken. All the recipes on Pinterest
follow the same requirements as what we make on the show: simple, healthy and delicious.
Even the recipes we do on the show are on Pinterest as well and link to the blog -- yet
another element of the show's online presence. There is a blog post for every recipe with
step-by-step directions, and with pictures and videos embedded in the posts.
“College Eats - Beyond Ramen” is available through all these different platforms,
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including YouTube -- available on both the College Eats channel as well as a CitrusTV
Entertainment Department channel. Since there are so many different ways viewers can
connect with the show, naturally more people can be reached. The show, unfortunately, has
not gone viral but every episode gets views. I know that people do appreciate the show and
that I do have some loyal fans out there. The one time I got recognized somewhere as "the
College Eats girl" confirmed that what I'm doing is working.

Promoting the Show:

Getting the word out about the show in other ways besides on social media is another
way I tried to get more people watching the show. Orange Television Network has limited
viewership so that was one of the main reasons I wanted the show on YouTube. I have tried
many different things to promote the show. Social media is the main way and that has been
pretty successful. In addition, we have set up an informational table at Schine Student
Center. I gave out free samples of pumpkin pie to people who went and liked our Facebook
page right there. Almost everyone I talked to that day did not even know “College Eats”
existed, so there is still so much room for improvement of spreading the word about the
show. We have put up flyers around campus about the show. We also did a segment called
"College Eats Takes the Streets" where we made cupcakes and went to Marshall Street. We
asked people passing by: "What would you do for a free cupcake?" Having people try the
food was also effective in getting the word out, because all college students do love free
food.
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Getting Funding:

An issue I encountered in the past two years was how to pay for all the food I use on
the show. I had to buy all the food for every shoot, for all 55 episodes, myself. Since day 1
of the show I have been trying to get a budget for the show. Finally, this semester I got
funding to begin next year. This is perfect timing, since I will be leaving the show and I
would hate to have the new executive producer paying for everything. I had countless
meetings with the general manager of CitrusTV who worked with the station's financial
advisor to get some money for the show. I created weekly budgets for each shoot to prove
that we are not spending too much money or buying unnecessary items. The problem with
getting money for the show is that food is not part of the budget for Citrus. They budget for
plenty of other things like camera equipment and reimbursing travel expenses. The issue
wasn't that the station doesn't get enough money from the Student Association. It looks bad
on the station if we use money to buy food because SA thinks that we are just eating the
food and they believe that can't be included in a budget. An interim solution this semester
was to have a membership fee - each crewmember pays $10 for the semester and everyone
was willing to do it. All the crew gets to try and eat the food afterwards so no one objected
since they get fed every shoot anyways. I also wrote a letter to all of CitrusTV alumni
asking for donations to help keep the show going. I got a donation from two executive
producers at Disney. It is a great feeling knowing that what I am doing with the cooking
show is something that people want to support. Now, the show can go on even when I leave.
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Looking Forward:
“College Eats - Beyond Ramen” is not ending just because I am done with my
Capstone. The show will go on! I am hopeful it will continue years after I am gone. I put a
lot of work into making sure that the show will continue. The first step was to pick new
hosts and a new executive producer. I had someone in mind already for the role of EP---a
young woman who already works on the show now and does all of the camera work. She
does a really great job and is very reliable -- coming to every shoot consistently. I slowly
started giving her more responsibilities just to make sure that she could handle what goes
into being an EP. She did a great job, so now I have just been making sure she has all the
information and skills she needs to be a great EP. It is scary handing the show off to
someone else. I have worked so hard to get the show to where it is today. This show is like
my baby, I care so much about it and fortunately the new EP, Marla, does too. I don't just
view this as my Capstone project, an extracurricular activity or a resume builder (even
though it is all of those things); this show is something I am so passionate about and really
enjoy doing. I have made sure that everyone else taking over the show next year feels the
same way.
As for hosts, there was an application and interview process. I chose four hosts to
continue the show. Two students will take over the positions that Emily and I had as the
main hosts. The other two will be reporters for the show and do special segments. They will
do restaurant reviews, continue the segment called "College Eats Takes the Street," and
other special features. This will add another aspect to the show so it doesn't have to just be
cooking segments but also interacting with the Syracuse community. It will also “spice up”
the format of the show a little.
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Conclusion:

I am so happy that “College Eats” is continuing because I feel like I have really left
my mark here at Syracuse University. At the beginning of this year I was worried that I
wouldn't be able to find anyone to take it over and continue it, but fortunately there were
many people who are just as passionate as I am. I want others to be able to have the same
experiences I have had working on “College Eats - Beyond Ramen.” I have been given so
many amazing opportunities through this TV station and it is incredible that now that the
show is established so many other people get to have the same opportunities I have had. The
experiences I have had working on the show have helped me grow as a person and develop
my skills as a producer, on-air and as a manager. When I am working on the show I don't
even feel like I'm doing work -- I really enjoy myself. Even when it comes to the more
tedious tasks like editing I can do it for hours and I have. When we are shooting it is fun for
me to plan out how each shot is going to go. For example, the logistics of how each recipe
will go smoothly from start to finish. I love being able to see my initial idea of a recipe
transform from just an idea to an episode on YouTube that anyone in the world can watch.
Overall, this has been an experience I would not change at all. There have definitely been a
lot of challenges but also a lot of successes. There were times where I definitely thought the
show was going to end and when I thought I couldn't do the show anymore because it was
actually taking up the time of a full-time job. All the time and energy I have put in was
worth it - now the show is at the best place it has been in the two years that I have been
working on it. I cannot wait to see the amazing things that will happen with the show as it
continues.
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Appendices
The following materials I used for each episode. In the broadcast world, we call these rundowns.
The rundown shows what shots are going to be used throughout the shoot, who is going to be in
each shot and how long each segment of the show will be. The “story slug” is the name of that
segment; there is nothing in the effects column (this would be used for the director to put in
effects on the video). The anchor column describes who is on camera and the only other column
I use is the est. duration. This column is the estimated duration of the segment – I use that
column to determine how long each episode will be. The rundowns are all separated by season
and the title of each rundown has a corresponding episode on YouTube.
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Rundowns: Season 1

